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f AMENDMENTS TO THff. CLAIMS - > •" ^ 6 ^» feR 

) JAN 2 4 2005 

^ Please amend the claims as follows: 

^ Please cancel claims 2 to 3, 14, 17 to 25, 27, and 32, without prejudice or di; iclaimer. - 

= This listing of claims will replace all prior versions, and listing, of claims in the application: 

c Claim 1 (currently amended): A method for hydrolyzing a-glycqsidic bondi capable of 

^ being hydrolyzed by a polypeptide having an a-galactosidase activity comprising: 

^ contacting a compound having the a-glycosidic bond with an effects e amo ant of a 

■ 

polypeptide having at least a 95% [[70%]] amino acid identity to an amino acid seqi tence set forth 
in SEQ ID NO; 4, having at least a 95% amino acid identity to an amino acid sequer ce as sst forth in 
amino acids 1 to 364 of SEP ID NO:4, or engyrnaiicallv active fragments thereof, v herein the 
polypeptide has and having a-galactosidase activity. 

Claims 2 to 3 (canceled) 

Claim 4 (currently amended): The method according to claim 1 wherein th< polypeptide 
has the amino acid sequence as set forth in SEQ ID NO: 4 or an amino acid sequenc ; as se~ forth in 

amino acid s 1 to 364 of SEP ID NO:4 . 

Claim 5 (currently amended): The method according to claim 1 wherein th< polypeptide is 
recombinantly produced or is a synthetic enzyme . 

Claim 6 (previously presented): The method according to claim 1 wherein 1 lie compound 
having the a-glycosidic bond is rafrmose. 

Claim 7 (previously presented): The method according to claim 6 wherein 1 ie rafiinoseis 
in raw beet sugar. 
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Claim 8 (previously presented): The method according to claim 1 wherein he compound 
comprises raffinose, stachyose, verbascose, or a combination thereof. 

Claim 9 (previously presented): The method according to claim 8 wherein he compound is 
contained in a member of the lentil or bean family, or both. 

Claim 1 0 (original): The method according to claim 1 wherein the contact! ig is at; a 
temperature of about 85°C. 

Claim 1 1 (original): The method according to claim 1 wherein the contact! ig is at a pH of 
about 9.5. 

Claim 12 (original): The method according to claim 1 wherein the contacti: ig is at a 
temperature of about 85°C and a pH of about 9.5. 

Claim 13 (previously presented): The method according to claim 1 whereir the &> 
glycosidic bond is an a- 1,6 galactosyl bond or an a-1,6 galactosidic bond. 

Claim 14 (canceled) 

Claim 15 (currently amended): The method according to claim i [[3]] whej ein the 

i 

polypeptide comprises a sequence having at least 50 amino acids identical to a conti guous region of 
amino acids 1 to 364 of SEQ ID NO:4 or SEP ID NO:4 . 

Claim 16 (previously presented): The method according to claim 1 whereir the polypeptide 
Jias at least 97% amino acid identity. • 

Claims 17 to 25 (canceled) 
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Claim 26 (currently amended): The method of claim 1 , claim 1 7 7 claim 1 8, or clobi 20, 
wherein the compound is a food. 

Claim 27 (canceled) 

Claim 28 (currently amended): The method of claim 1 , wherein the compo ind having the 
ix-glycosidic bond comprises a saccharide and the polypeptide is contacted with the saccharide 
under conditions which facilitate the hydrolysis of the saccharides, thereby catalyzL ig the hydrolysis 
of saccharides. 

Claim 29 (currently amended): The method of claim 28, wherein the sacchf ride is ; 
comprises a polysaccharide or an oligosaccharide. 

Claim 30 (currently amended): The method of claim 29, wherein the polysa scharide or 
oligosaccharide is found in furth e r comprises a legume. 

Claim 3 1 (currently amended): The method of claim 29, wherein the polysa scharide or 
oligosaccharide is compris e s a raffinose, a stachyose or a verbascos e^or a combinal ion thereof . 

Claim 32 (canceled) 

Claim 33 (previously presented): A method for hydrolyzing a-glycosidic be nds in ja 
compound comprising a raffinose, a stachyose or a verbascose comprising contactir g the compound 
with an effective amount of a polypeptide havin g: an amino acid sequence having a . least a 95% 
amino acid identity to an amino acid sequence set forth in SEQ ID NQ:4; an amino acid sequence 
having at least a 95% amino acid identity to an amino acid sequence as set forth in i mino acids 1 to 
364 of SEP ID NO:4: a sequence set forth in SEQ ID NO:4 ; or, enzymatically activ - fragments 
thereof, wherein the pnlypftptiHft has and having a-galactosidase activity, 
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J? 

Claim 34 (new): The method of claim 33, wherein the polypeptide has at least 97% amino 
acid identity. 

r ^C Claim 35 (new): The method of claim 33 wherein the contacting is at a ten perature of 

about 85°C. 

Claim 36 (new): The method of claim 33 wherein the contacting is at a pH of about 9.5. 

Claim 37 (new): The method of claim 33 wherein the contacting is at a ten iperature of 
about 85°C and a pH of about 9.5. 

Claim 38 (new): The method of claim 33 ? wherein the polysaccharide or oli '©saccharide is 
found in a legume. 



C. 3 



sd-240777 



PAGE 7/12 * RCVD AT 1/24/2005 6:58:49 PM [Eastern Standard Time] ' SVRUSPTO-EFXRM/1 ' DNIS:8729306 ' CSfl):18587205125 ' DURATION (mm-ss):0346 



